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Variable	 Comparison	 Pilot	 Total	
N	 30*	 34	 64	
Age	N(%)	
20-25 7(11)	 3(5)	 10	
26-30 11(17)	 7(11)	 18	
31-40 7(11)	 9(14)	 16	
41-50 2(3)	 8(13)	 10	
51+ 3(10)	 7(11)	 10	
No	Entry 0	 0	 0	
Race	
			Caucasian/White	 28	(44)	 20(31)	 48	
African			
American/Black	 1(2)	 14(22)	 15	
American	Indian	 1(2)	 0	 1	
No	Entry	 0	 0	 0	
Income	
Less	than	$500	 12(19)	 4(6)	 16	
$501-$800	 4(6)	 3(5)	 7	
$801-$1,000	 1(2)	 4(6)	 5	
$1,001	or	more	 4(6)	 7(11)	 11	
No	Entry	 9(14)	 16(25)	 25	
Household	Size	
Less	than	2	 0	 0	 0	
2	-	3	 19(30)	 20(31)	 39	
4-5 9(14)	 11(17)	 20	
6+	 2(3)	 3(5)	 5	
No	Entry	 0	 0	 0	
Support	
					SNAP	 13(20)	 19(30)	 32	
					EFNEP	 17(27)	 15(23)	 32	





Question	 Variable	 Baseline	Mean	(Std.	Dev)	**Score	Range	(1-5)	 Comparison	(n=30)	 Pilot	(n=34)	 *P-value(2-tailed)1	 How	often	do	you	plan	meals	ahead	of	time?	 3.10	(0.960)	 3.12	(1.094)	 0.946	2	 How	often	do	you	compare	prices	before	you	buy	food?	 3.63	(1.217)	 4.00	(1.015)	 0.194	3	 How	often	do	you	run	out	of	food	before	the	end	of	the	month?	 2.83	(0.913)	 2.06	(1.071)	 0.003*	4	 How	often	do	you	shop	with	a	grocery	list?	 3.57	(0.971)	 3.50	(0.961)	 0.784	5	 How	often	do	you	let	dairy	and	meat	foods	sit	out	for	more	than	2	hours?	 1.23	(0.430)	 1.53	(0.825)	 0.083**	6	 How	often	do	you	thaw	frozen	foods	at	room	temperature?	 2.83	(1.177)	 2.62	(1.206)	 0.473	
7	 When	deciding	what	to	feed	your	family,	how	often	do	you	think	about	healthy	food	choices?	
3.30	(1.055)	 3.91	(0.866)	 0.013*	





























Question		 Variable	 Mean	(Std.	Dev)	Comparison	(n=30)	 Pilot	(n=34)	 P-value(2-tailed)	1	 How	often	do	you	plan	meals	ahead	of	time?	 0.63	(.850)	 0.38	(1.045)	 0.300	2	 How	often	do	you	compare	prices	before	you	buy	food?	 0.40	(.968)	 0.29	(.906)	 0.653	3	 How	often	do	you	run	out	of	food	before	the	end	of	the	month?	 -0.27	(.907) -0.44	(1.133) 0.503	4	 How	often	do	you	shop	with	a	grocery	list?	 0.13	(.730)	 0.29	(.799)	 0.406	
5	 How	often	do	you	let	dairy	and	meat	foods	sit	out	for	more	than	2	hours?	
-0.20	(.484) -0.35	(1.012) 0.453	
6	 How	often	do	you	thaw	frozen	foods	at	room	temperature?	 -1.43	(1.357) -0.91	(1.111) 0.096*	
7	 When	deciding	what	to	feed	your	family,	how	often	do	you	think	about	healthy	food	choices?	
0.50	(.861)	 0.09	(1.026)	 0.089**	














































































































































































































































































































UNIT	 RECIPES	 SKILLS	 EVALUATION	
QUESTIONS	
Shopping	 N/A	 Shopping	techniques,	Reading	labels	 Behavior	Checklist	questions	1,	2,	3,	4,	7		and	9	
Breakfast	 Cinnamon	Roll	Oatmeal	Sunrise	Granola	Frittata	Spinach	Rice	Egg	Bowl	Breakfast	Burritos	
Measure,	mix	
Measure,	mix,	bake	Measure,	crack	eggs,	whisk,	chop,	bake	Measure,	crack	eggs,	fry	eggs,	mix	Measure,	beat,	sauté,	roll	tortillas	
Behavior	Checklist	questions	1,	10	and	6	(Spinach	Rice	Egg	bowl)	Food	Recall-	whole	grains,	protein,	vegetables	
Soup	 Hearty	Vegetable	Soup	
Creamy	Broccoli	Soup	
Chicken	and		Dumpling	Soup	
Pare	and	chop,	mince,	measure,	sauté,	boil,	simmer	Chop,	mince,	measure,	shred,	sauté,	boil,	simmer,	blend	Pare	and	chop,	measure,	shred,	sauté,	simmer,	mix,	roll	
Behavior	Checklist	question	5	(Chicken	and	Dumpling	Soup)	Food	Recall-	vegetables,	protein	(Chicken	and	Dumpling	Soup)	
Salad	 Crunchy	Apple	and	Cabbage	Salad	
Southern	Corn	Bread	Salad	Fresh	Taco	Salad	
Chop,	shred,	juice,	measure,	mix,	whisk	Measure,	chop,	mix,	bake	Measure,	juice,	chop,	tear,	mix	
Behavior	Checklist	question	5		Food	Recall-	fruit,	vegetables,	protein	(Corn	Bread	and	Taco	salads)	
	34	
Vegetables	 Crispy	Oven	Zucchini	Fries	
Roasted	Vegetables	
Quick	Pickles	
Slice,	measure,	crack	an	egg,	separate	an	egg,	beat,	whisk,	dredge,	bake	Pare,	cut,	slice,	zest,	toss,	roast	Measure,	pare,	slice,	mix,	boil	
Food	Recall-	vegetables	
One-Pot	Meals	 Harvest	Chili	
Creamy	Broccoli	Alfredo	
Southwestern	Chicken	and	Rice	
Chop,	measure,	brown	meat,	drain,	simmer	Measure,	mince,	sauté,	rolling	boil,	simmer	Chop,	measure,	sauté,	brown	meat,	toss	
Behavior	Checklist	questions	1,	3,	5		Food	Recall-	vegetables,	protein,	grain	
Slow	Cooker	
Meals	
Beef	Stew	
Barbecue	Chicken	
Slow	Cooker	Soup	Beans	
Pare	and	chop,	mince,	measure,	brown	meat,	mix	Measure,	broil,	mix	Measure,	chop,	mince,	sort	beans	
Behavior	Checklist	questions	1,	5	Food	Recall-	Protein	
Snacks	 Stovetop	Popcorn	Apple	Crisp	
Muffins	
Measure,	toss	Pare	and	slice,	measure,	mix	liquid	into	cornstarch,	cut	in	fat,	bake	Measure,	sift,	crack	an	egg,	mix	egg	and	hot	liquid,	beat,	bake	
Behavior	Checklist	question	7	Food	Recall-	whole	grains,	fruit	
35	
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